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EXAMINE CAREFULLY BEFORE YOU EAT. 



MUSHROOMS nnd some ether fungous growths ore highly prized 
KS urtleU's of footl \iy wuuy iK:«iile. Tlie mitrlllve vivltie uf 
niUHlirooius In not I)ut tht-y iiiiiy be i)rci)urtHl In vnrlons wiiys 

whlfU will render tlioni deticlons. >lore i)eoi)lc doubtless wuuld HecU 
wild mnsbnioiiis iiiid other fungi If they were MUfflclcntly Informed 
to dlstlngnlHh l^twecn the e<lll)le nnd the deadly ixjIhoiious growths. 
To aHMlst the novlee to innke these dlHtliictlons Is the i)iirji<)He of thiH 
hniletln. Houie very ermtlc and dnngerons Mmm eoncsmlnif wufw 
of toiling the edllile from the |>otsonous growths »re sUnBfttuer too 
commonly Iwllevecl. JtuMliroift^ ure frequently ttoongbt of an edible 
«nd toadstools cis polsoiwrws. '"A»' n tt**t!t*r of fnct, the wortts "niush- 
rooin " MUd " toiul.stool " are u«i«l liidlswrlndiiifWy nnd do not Indl- 
tnte whether the plants are «f#t)ie «r [t&lwitem 

A t*et for po'sonont mnnhrooms ofttn reco>nui«nde<l ia ImiimhI on 
Uie Iwllef that it u silver coin plucecl In th« utmsll In which uuiah- 
rooms lire coolte<l tarnlshea the mushrooffia tire poisonous. Abso- 
lutely no rollniice ciin be plttced on tht« taett *^ both polflonoiM and 
e<Ublo kinds niny tuni silver dark. 

Kqually b uot l Btt g 1« the belief that «. miwhroem Is showa to he 
edible If tM» can l>« |>e«I(Hl from ^i* eitp r«H#(y, h«e«^ p^lng 
Id iioiSi(ile frtt^ immiy potoonoiM siieclwi. 

The notion that soeklwg or boUlni! poisonous mualiJ'ooMW In sdt 
water will render them hnrniles!» has no foundation In tiict. 

Some people hiive thought thnt the i)reseuce of Insects on mnsh- 
roouis 1h ji froof of their edlhlUty. This ts a dnngerotia supixisltlon, 
because Insects Infest th» most pei^iormm «s well as the b«st edlhl« 
species ef fungi. 

The collector of mushrooms can not depend u[ioii nny simple test. 
If be Intends to use them (or f(X)d ho nniHt know vvhiit he la gjithcr- 
Ing. It Is a comparatively olrnple matter to lenm to recognize ii few 
kinds of deiidly mnshrooms and certain edtbl© ones. If he will gather 
mly t}m ^iiaifim t^t »r«- avwII known to Uim, ». oaraf ul collector n««d 
not Iw nfmld to g«t-h« Wrid'fnngl for food. lie siiould not be misled 
by tttlrncllve colors or nlfeasant odors. 

It la never safe to collect the young, nnopene<l mushrooms, com- 
monly e»ll«l button.s, unleM they iir« Inim^^htttly connected by 
whWafc ttor»aaHl!« rtftiuMte irlth "m wni^-koown «iri«cl«B, k» t«en nil 
«xtprj«wirt c»ll«ctot Is «ml>le to d'l«ti««uls*h lii»tw««i potmnotiis nnd 
(Hllbl* iqiielM wA«n th4^ Kre In tb« Mtton- utAf r. 

In coUactmif Ami \Am*tylm musbroomB oim nn»#t maifi n carefnl 
examination of the si>cclmens while fresh, ns mn»ihroori)ii change vcr>' 
qidckly after being guthered. 

The species of fungous growths sclectc<l for de^rlptlon In the fol- 
lowing imgm ftr» v<iry widely dlslrlbnletl. anil this t)ull#ttn siluHild 
nmke th^m e«.iily rdcognlzuhle by n careful otmrver who wishes to 
beannie .awi!wlBt«l with .wnw of the v«rl»tl«s comnMnly found In 
imKl««H, >«ivi)M, wo«d% itDd p««tureiii. 

Ruclptiiii for tsfloking will b« found on p«ces 19 to 28. 
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THE STRUCTURE OF MUSHROOMS. 

The parts which nre coiimion lo all mushrooms are the cup and the 
stem. Some species may have a volva or a veil, or both. The volva 
is a membimioiis envelope or ss»c, which in the young- at»te completely 
siirroimds the plant. (Fi^. 1, j4, e.) Underneath the cmp nre plate- 
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lik« folds, cflllefl gills. (Fig. 1, A, b.) In •ome mushrooms the 
gills aee *t first covered with ti thin veil, which as the plant develojis 

may entirely disappear or 
r<sm»iin »s «. ring {fig, 1, 
A, d) nbnut the stem. 

The shii]>e of the cup is 
ti skiy import*iit cUnJi'iic- 
ter in identifying mush- 
rooms. Tlie terms used in 
thi.s biill&tin to d*iicribe 
its slitipe are umbonnte, 
convex, expanded, and 
fnnnalform. Theise words 
may be best understood 
by referring to figure 2. 
by spor<«e or by spawn. The 




Kio. 2.— JIushrooniH Hhnwliig varylns shapi-s nf chjik 
and kinds o( glUs : A, Cap umhnniite, gills frw ; 

cap coavex ; C^cap fuuuelforni, gills (Ifcurrpiit ; 
1>, sup expanded. 



Mushrooms are reproduced mik 
spores, which are very minute 
bodies, are borne on the gills sind 
nifty be se»n ds a fine powder 
^vhen the mature mushrooms are 
shaken. The color of the gills 
depends upon the color of tJie 
spores, whicli may be white, yel- 
lowish, brown, pink, purplish, 
dRfk broift-n, or bl&ck. Mush- 
rooms are also reproduced from 
Bpiiwn, which is a white, thread- 
like gi-owth, generally appearing 
below the surface of the ground 
and frequently seen running 
ttifoujgh mtfiuft pil^. 

DESCRIPTIONS OF MUSHROOMS. 

AMANITAS. 

The most poisonous fimgi be- 
long to theftnus^ Amnnita, tnd 
although this genus contains 
some edible species'* the surest 
wfty to avoid d»n^«r is to let 
all species of this genus alone. 
A fungus of this kind may be 




Fia. 3. — Dentft cup. (PelnenwHS.]^ 



recognised amowf the wliite-spomd ugarics (gill fungi) by the 

'Genus: A group o( dosely related species. 

■Species: The smallest group of plants or animals to which distinctive add InvBrlablB 
chamcten can be dsBlgiMd. 
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presence of u volvn nnd « voi!. YdiniK plunUs iire coiiiplctely in- 
closed by the volvn, iiiid the iiiiiiiinir in which it breaks mwhv variejii 
■ ccoi'ding to the s|i«ci«i. A part a£ i\m r«nm4Ui u» tliv itufd til 

the CH]), aronnd its nmrgiii iis sc«l»*s, or Us « brokwi c>ip at tjie hi^eof 
the st«in. 

9«aalt Cap. AiBMtta* ( P » r i »< i«4i«.> 

In t4ie d#*th cup (lig. 3) the color (rf fta e«ip rHng«s from whit-e or 
lemon or olive colored to brownish • it is ilcj^liy, sticky when moist, 
und broadly beH shaped, or oval, with white gills. The baso of the 




Pio, 4, — Fly BKurlc. (Polsououi.) 



stem is hirge, formiuf^ ji bnlh which is in a larg« cu]}-shii])ed volvn. 
There is a Inrge white ring. 

The death cnp is the most dangerous of ail mushrooms, and no 
antidote is known which will oytraotiic its cUwdly effects, It is found 
Urowiii^ in wcwVls or on cultivated land fnun eiiily sprinjf until \nUi 
^uniniw. 

Fir Adirlc. AminlU naicirU, <J*olMn«n>.) 

In this si>oci«» (fij. 4) the color of the FMifoe froni ye^llow to 
oi-ange or bl(K>d red Hnd the reiunrthfS of the volva rWnnin as wliitisli 
scales on the cap. The veil persists as a large, torn ring about the 
npptir part of the stem, which Ui white and anhirged at tho bnise and 
usually uiarkad by scaly ridgiWB oi* incomplete riuf.s. 

The fly agaric is very cOimintfM und nuy I*e found from wirly sum- 
mer until nutnmn. 



Pjist Aim. MliCHllOOM. I.BPIOTA FRCJCKItA. (IDlRli.) 

In the piirasol inuslii'ooin {fig. 5) tho oiip la iit first oviite; Inter it 
becomes expnnded, with n central elevntioii, nnd tlie ciitlclo (skin) 
bi^enks up in-te« bfown tewles. The gills are frt.<e' and white. Tho 
st«n i.s long and slender, with a large ring, wliich i.i movable when 
old. 

This v«ty nWrftctive and gracefnl S]m:ics is foiuid in ptSstureSj 
lawns, tliin woods, etc. It appears singly or in smnll gron^is dnring 
tho siimincM* or early niitnnin. 

OKEEX-GII.L LEI'lOTA. LF.PIOTA MOflGANI. (POISOSOlfa.) 

In tho grccn-gill leplotn (fig, G) tho cap is fleshy, rounded, and 
white, with n yellowish or brownish cnticle (skin), which breaks np 

into scales except at tho center. Tho 
gills are free, white, slowly becoming 
green. Tho stem is long, white, and 
has a liirge inovsble ring. 

The green-gill lepiota occurs very 
commonly nud abundantly, often form- 
ing Ifirge hniry rinfs. It is poisonous 
and should bo strictly avoided. Even 
small pieces of the uncooked mush- 
rooms Imw iftii*^ «erioM« illnc«e. The 
gills are slow in changing color, but 
they gradnnlly beeoino green, a eharnc- 
twriatic peetilinr to this 8f)tsei«s, 

JtONKY COLORED MUSHROOM. ARMILLARIA 
MELLEA. (EDIBLE.) 

The cap of the honey-eolored mush- 
room (fig. 7) is oval to convex and 
expanded, sometimes having a slight 
elevation in tho center, which gener- 
1 ally has pointed derk-brown settle*. 
I Its color ranges from honey colored to 
J (hill reddish brown. Tho gills »re 
I'-iu, 5.— I'nrnnoi mushroom. wlute, attached to or running down ttie 
(Eiiiwe.) stem, which is spongy, smooth, or 

.scaly. Tho ring is esaily bi'o.ken and often disHpjiMMrs, 

The honey-colored luushrooin is exti emely va=ri*l>l« in r«gnrd to tho 
coloi-, the diiiracter of the cap, whether smoofeh or muly, and the 
shape and .size of the stem. It is very common nud is psnerally found 
»t hum of rotting stumps, nlthongh it is oft»ii a se-riovis pumsite of 
frnit tr«*5 c«uf*iug root-rot. 




■ OUlii not »ttinhe!l lo the stem nrp shIiI to bp frir. 
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OYSTER MUSHROOM. PLEUROTUS OSTREATUS. (EDIBLE.) 

In the oyster mushroom {fig. 8) the cap* are shell shaped and 
have K very short laternl stem or no stem «t nil. The caps vary in 
color from cream white to brownish. The gills are white and run 
down the short stem. 




Fio. 8. — Green- gill fungtis. (Poisonous.) 



The oyster mushroom is a very fine edible species, occurring from 
spring until Iftte fril singly or in clusters on the limbs or trunks of 
living or (lend trw»s. 

CHANTERELLE. CANTHAHELLUS CIBARIUS. (EDIBLE.) 

In the clmnterelk (fig. 9) tlie c»p is flesliy, tliick, Sm(joth, more or 
less funnel shaped, and with the margin often wavy. The color is 
very striking, being opaque egg yellow. The thick, veinlike, branch- 
ing fills nre of the s*me color us the cap and run down the stam, 
which is short and of the same color as the cnp. 
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Tliis species bus long been considered oiie of tlie finest edible 
mushrooms and is especially prized in Europe. It is widely dis- 
tributed »nd oeeurs in open woods and gi'»ssy pl»c««. It so»t- 
times h«s an sgreenble odor of apricots. 

JACK O'-LANTERN. CUTOCYf^ ILLUDENg. (t>0I80N0T».) 

The cap of the jack-o'-lantern (fig. 10) is fleshy, almost flat, finally 
funnel shaped', saffron yellow, becoming brownish in ago. The gills 




Fig. 7. — ftoney-f-olorptl mushroom. (Kdtble. ] 



are broft'd, running down the stem, and are the mme color as the 
cap. The stem is solid, firm, nuely erect, generally curved, 8nd.of 
the same color as the cap and gills. 

The jsck-o'-lantern is a very conspicuous fnngus, on account of its 
striking color and its habit of growing in large clumps about the base 
of decaying trees or stumps. Its common name was given it on 
account of the phos])or«ecent char»ct«r of the plants, which renders 
them visible at night. This species is not wholesome and should not 
be ciiten. 



SOME COIilMON KniHLK .AXn POISONOUS MUSHKOOMfi. U 
EQUESTRIAN TKICHOLOMA. TRIOIOLOMA EQUKSTRE. (EUIRLE.) 

In tliis muslirooni (fig. II) the cnj) is at fii-st convex with iiituriiod 
miirgin ; Inter it becomes e.xpiimled. It is somcwliat t.ticky uiul imie 
yellowish, with n greenish or brownish tinge. Tlio gills uro snlphiir 
yellow and crowded, and tlio stem is short iind stont and yellow in 
color. 

This species is exceedingly good tind is udtiptcd to vtirioiis niethoda 
of cooking. In many locnlities it iippenrs ubundiintly in the full un- 
dtr pin« trt«s, ofliw forcing its way throngh u d«it^ rnwrt, off {««• 
nsedlw and fonuing iriiii^uhir fairy rinjps. 

This genus is easily recognized by the white or colorifl milk, espe- 
ciiilly abundant in the gills. Tho plants nro brittle and rigid, tho 




Fib, 8. — Oyster mushrtxiiii. (Riltblp.) 

stem stout and generally central. Some members of the genns ]{>w-, 
sula arc similar to those of L«ctarins in form and hritllenoas, bnt 
differ in the absence of milk. Mtfjiy tpocics of ]^^l5Sllla arc edible, 
but several are known to be poisonous. Althoimh tho red forms of 
Kussula are espocijilly attractive, it is *iflfer iitH 4o ^flt tiwm. 

The cap of the indigo laet^irius {fig. 12) is funnel shaped. indip;o 
blue, frith » silvery grfiy luster; in nge it fades, boeoming gnwnish. 
Tlw gills> Ar@ crowded, an indigo blue, and the stem is Short *nd 
hollow. 

This mushroom is easily rccogrffjfisfl by iHm vbht, 
74332'~Bun. 700—17 3 
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OriinB*-mUIt Muihriwm. Laciutu* dclMotut, (S4m«.> 

In this mushroom th» oap convex when young; later it is de- 
preeeed in the eenter and finaTTy becomes funnel shaped. The cnp is 
yellowish or deep orange and generally zoned-' The gills »,i-o yellow- 
ish orange, crowded, narrow, and often branched. 

This mushroom mifty bo distinguished by its orange color, its zones, 
and its saffron red and orange milk. A peculiarity of the plant is 
tho faet that it turns green on being bruised. This speeies Kivs always 
bean highly appreciated for itg •dibility ; it is widely distributed and 
.abund«nt. 



r > 





; Fin. n.—ChnntcrcUc. (KiUhlc) . - 

. . 

FAinr-RIN'G MUSHROOM. MARASMIUS OREADES. (EDIBLE.) 

In the fairy-ring mushroom (fig. 13) tho ca])s are convex (fig. 2), 
but Ifcler m*y betoflne plane, with a slight central eletation. Thfty 
are rather tough, smooth, cream colored or brownish buff. The gills 
are broad, not ero>vded, whitish or ereain eoiorfd. Tho stem is tough, 
the upper part hairy, and tho bfi.l^ snienth. 

Thi.s is a very common ediblo species and frequsntlj' occurs in 
considerable abundance on lawns. 

FAWN-COLOBED PI.UTEU«. PLUTEUS CERVINUS. (EDIBLE.) 

The cap of this mushroom is at first hell shaped, but it later be- 
eome* con^f x nnd tnKpanded to ulnidBt plane. It is light or grayish 
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brown, usually smooth, but with darker fibers or hairs. The gills 
are broad, at first white, later becoming flesh colored or pink. The 
stem is the same color as the cap, and firm, smooth, or scaly. 

Thi.<; species belongs to the pink-spored group of mushrooms. It 
ia found at the base of dead stumps, fallen logs, and sometimes on 
sftwdirat pileiB. When young it is edible aod of goiod flavor. 

C0RTINAKITJ8. 

■ There are many species in this genus whicli are exceedingly at- 
tractive on ftMount of their beautiful colors, but as it is difficult for 
any one but an expert to identify them none are described in this 
bulletin. The gills are covered by a cobwebby veil, which adheres to 
the margin of the cap or remains as n delicate alky ring about the 




FiQ. 10. — Jack-o*-lnntern. (Poisonous.) 

stem. The spores are rusty brown. -Certain species of this genus 
Ikve e*lible, while oihers wre unplea«tnt, and some are extr«nely 
poisonoiK. 

COMMON OR CULTIVATBD MUSHROOM. AGAR] CUB CAM^Wi^kiii (EDIBLX.) 



In the common mushroom (fig. 14) the cap is fl«hy, hemispheri- 
cal, later becoming expanded .»nd nearly flat. It is smooth, in color 
white or light brown, and the flesh is white and |irm. The gills 
are white at fii-st, later become pink, and finally blackish brown. 
The stein is stout, smooth, and furnished with a ring. 

This is the cultivated and the best-known edible mushroom. It is 
not only of important commercial value, but being widely distrib- 
uted and occurring abundantly in the wild state can be gathered 
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safely by the ordinary collector of mushrooms. The only danger in 
collecting it is mistaking an Amanita for it; however, this difirciilty 
■will be entirely avoided by waiting until the gills are pink or chang- 
ing to brown. This mushroom mny be found in woods, but it grows 
most freq\iently in pastures and on richly manured ground. 




Fia. 11. .—Equestrian trlctiolotua. (Edible.) 



The Agaricus campestris is the only species grown commercially. 
It i« cultivated in ceJljirs, cawes, wid specially constructed liousoe. 



In this genus the plants are fragile, the spores black, and the gills 
crowded, dissolving when old into an inky fluid. These jiiushroonis 




Fia. 12. — iBdlto Uctarius. (Edible.) 



occur on dung or on richly manured ground, betAveen the bricks of 
pavements, or on rotten tree trunks. 

Inkr-Cap Muthroam. Coprinu* •ti-amenUriu*. (Edible.) 

In the inky-cap mushroom (see illustration on title-page) the cap 
is ovate, slightly expanded, silvery to dairk gray or brownish, and 
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silky or with small sjiilcs, cspccinlly ut the center of the cap. Tlio 
gills ai'e broad, crowded, wliitf, later ])iiikish, fiiiiilly black and 
ehangiiif,' into iiii inky fluid. The Stan is smooth, Miining, whitidi, 
and hollow ; a ring low on l>k«t«ilHiHi H4«y m(m ^iMpp^. 




Via, 33. — I'-alry-rlutc mHjbreom. iKiiitW.) 



The inky-Cft]) jimshroojw is s goofl sdibW iqieci««j that i« jidapted to 
vwion^ MwMsIiwls of co-oki.uu or mm be imn\ raw m a 

Shsffr^Mcnt UuihrMm. Coprlnut comitui. (E dO l * .) 

In the shagity-munc muslirooni (fig. IT)) tlio cup is obloiig or 
bell shaped, white or yellowish, with shaggy, darker scales. The 




Flo. 11, — CotntHou or cltltlrntM muKhrooHi, (Mdlblf,) 

gills are crowded and broad. The stem is hollow, brittle, smooth, 
or with fib#rs, «nd has a thin, movable ring. 

The shaggy-mane fungus is recognized ousily by its shaggy, bell- 
shiipcd cap and black spores and its habit of changing into an inky 
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laaas. It is an excellont ediblo species tind, like the inky cnj), fippsiws 
in the spring and fall, solitnry nr in clnstei-s. 

DESCKII'TIONS OF MISCELLANEOUS FUNGI. 

A grent iniiiiy coiis])icuoiis forma of funyi grow on various kinds 
of trees — forest, slvado and omninental, fruit, etc. Those fungi are 
often found on living or dead trees, and economically may bo eitlier 
irijiirious or of very little importance. They generally gain entrance 
to «, tree thr(Migh some m«;luvnical.injury, we «n expwed wur'fftee 




Fio. IS, — Shaggy-nianc mushroom. (I;!(]lbtc.) 



resulting :^ron> lightning or wind, borings of birds, insects, or other 
agents. Kiingi of this kind arc known as wound parasites. (Fig. IC.) 
Some of the species on trees belong to the gill fungi ( Agaricuceu;), 
but many of tiiem belong to tiio pore fungi {Polyporncea'). In the 
lattei- elasB, inst**id o«f the spor<"6 being on gills, the lower »i!rface 
of the cap ia C(^ai]io8ctl of imnieroiis tubes, in which the spores are 
])rodnced. (See fig. 1, />.) Sometimes these tubes are quite shallow; 
again they are dee]) and sonietinies composed of sevenil layers of 
tubes. Many of (he sptscics are tough tuul woody, b\it certain kinds 
are (lesliy and edible. 



w 

SOMR COMMON EDIBLE AND POISOXOUS MUSHROOMS. 15 

Descriptions of a. few of tho most common and conspicuous forms 
are here given. 

BOLETUS. 



In general appenr»nce plftnts of the ^eniis Boletus resemble species 
<jf AgnricuB. There virc a civp and a central stem, but instead of 
gills there are pores Most of the specie? grow on the ground, but 




Fin. 10. — Mushrooms growing from a wound in a living tree. 



occasionally they are found growing on decAVed tre^. Cerfcuin 
species of this genus are edible, but they are difficult to determine 
and tlierefore will not i)e described in this paper. 

FOLYSTICTUS. 

The species of this genus iire sometimes wound parasites — that is, 
fungi which have gained entrance to a tree or other host tlirough 
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a wound or injured siirfuee. Certain of the species grow on the 
ground and have a stem, but most are found on trees and are shelv- 
ing and senile, i. e., without n stem. 

Species of this genus are thin and pliant and often very atti-aetive 
in appearance, but they are tough and have no food vnhic. 

Poljitlctui vcrikolor. 

In this fungus the cups iwe thin and shelving and marked hy liands 
of different shades of color, mostly brown. The pores are while snd 
do not extend quite to the innrgin. The plants are found growing in 
dense clusters on many kinds of tre^. 

Polyitlctni ptrfitmenn. 

I 

In general iippearanee — that is, shape, ponsisteney, and manner of 
growth — this species resembles Potysiicius versicolor. It may be 
dW^Bfutshed, however, by the lavg^ei* color of the pores. 

^ HBirFSTEAK FUNGUS. FI8TULINA HBPATICA. («DIK.«.) 

"In this species {see fig. 1, C) the plants grow out horizonttiHy from 
the trunks nnd stumps of living or dead trees. The caps are blood 
red when fresh, liver shaped, with a wavy or scalloped margin, and 
flie flesh is thick, soft, and juicy. A stem is soimetimos present; but 
if so, it is short and lateral. The pores are yellowirii, at first short, 
later longer, and separate from each other. 

This is a very good edit)le speeifls »U(1 is most comuiouly know'ti as 
the beefsteak fungus, though it is sometimes called beef tongue, oal; 
tongue, or chestnut tongue. 

WSEPING HERULIUS.' HERULIUS LACRYMANS. 

This fimgiis has no definite shape, and its soft, gelatinous surface 
is made up of irregular folds or wrinkles, which do not form pjnrcs, 
but give the growth a pitted appearance. It is first white, then flesh 
colored, and later orange brown. It causes a very destructive timber 
rot and is especially injurious to the wood in damp cellars and in 
hotMtes which are poorly ventilated. 

COKAL FUNGI. CLAVARI ACEjS. 

The ©ommon nftme of th(^ plftnts was give*i them on Htccount of 
their resemblance to coral. They are erect, club shaped, simple, or 
branched. (See fig. 1, D.) Many species are very beautiful on 
(icconnt of their color, which miiy l?c lavwuler, or«n§e. pink, cnsHm, 
or white. Certain members of this family are edible, but as the 
species are difficult to recognize and as cases of poisoning have been 
reported, it is safer to let all coral funf^ alone. 
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PUFFHALLS. LYCOPKItDACIUK. 

Plants belonging lo lliia fninily ure invgnliif, bnll slinped, somc- 
timme with «' irtiiMiHki! \mm. Wlioii yoims interior is white uikI 
firm; Intw it beowtwe-ijiellow am] iiiiHlly breaks up into a brown or 
purplisl'j |M)wiJ«i-y Mmt spt^ci** grow oi\ the groiiiul, but a 

feiViare foinul on roltiMi \ogs. 

l^'ulfbitlls inn.sl be enlfu only wlion yomig iind while the is 
white; sfter the fl*«h basins to Uirn ytillow the plnntsnre nnwh»k- 
soni« and indig^ttiblt. 

This sp«cias (fig. 17) is « v«ry coHiman lil*l« pulfWl, appwriBg in 
d«w» clii-siei's o«i dtcttyeU uNin^ or \o^. 



Errmtmi Captioa under illustration on p#17 
should r»ad "Pig. 17— P*»r-3hjip«d puffball. 
(Edible V* 




Ghnt Pu'ff^. Olvntl* Clf unlet. 

The giant piiffb«ll (fig. 18) ii oM of the liirgesst mrd moBt ilt»licitms 
of th* sped** ftijlixHfiBg to tliic f»mily. 

eTl.VKNOKK PUNCH. I>HALLACB«K. 

Tlie presence of pl««**! Mcrfiging to tins fiimilf ie «iiMCkly detected 
by the disagreeable odor emitted as the plants mwiivre. The speeiea 
most commonly found is lihypliatlus imputUms (%. li)). in the 
young stage it ro»*mhl»s ii gelatinous egg wit-li thN»*Milce strand* Mt 
the base. In the central portion of the egg is n tnbnlf r part whioli 
elongates and bursts through the oiiUiide cover. 
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HOSEL. MORCHELLA ESCU LENTA. (EDIOLE.t 

This fungus (fig. 20) is very easily distinguished on account of its 
resemblance to » sponge. The plunts are brittle and have a short 
stem. The upper part is conical in form, prominently ridged, and 
has irregular depressions or cavities. Tlie color varies from dingy 
yellow to tawny or grayish. 

The morel has long been considered, both here and abroad, an 
excellent edible species. It has a wide distribution and occurs espe- 
cially in dflmp situations and on SHudy banks. 




Pio. 18.— Gmot puffball. (Kdlble.) 



PRECAUTIONARY MEASURES. 

As already stated, the collector should not use mushrooms or any 
fungi for food unless he is certain «s to their identity. He ^ould 
also bear in mind that poisonous nnishrooms may appear in a bed of 
cultivated mushrooms. They do not grow from the spawn furnished 
by tbe dewier, but mny be brouglit in with the material uaed for 
making the beds. The grower should be perfectly familiar with the 
cultivated plant in order not to mistake a wild and poisonous fungus 
for the edible mushroom. 

In case of mushroom poisoning a physician should be summoned 
immediately, but an emetic siiould bo given before his arrival. 
W*nn Salt wnter or musttrd water may be used fqr this purpose. 
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His iiR'thoJ of treutineiit will dept'iid nixin whiit nmsliruoin luia 
caused tlie ijoisoiiing und the sjMiiptoiiis uiiJ coiulitioii <if tlie patient. 
The physician probubly will ooiiie prcptircd to inhninist«r ii]x)iiior- 
phiii mid snch £tjinulan(« ms tttii-o])iii. digittilin, and teU'opliciiiLliin. 



KECIPES FOR COOKimr. MUStMilOOIIi. 

According t() the views of many persons. inn.';hro()ms are ix'st 
cooked siniply, witii no seasoning bnt bnttcr, pepper, and salt. 




Fio. IK. — SllttMwilNt flHI«tlK. (iBwIllile.) 



The addition of viirions SL'usoniiigs iniiiairs the delicate mushroom 
11a vor. However, taste.s differ, and the opportunity of choice or 
experiment is afforded by the recipes which follow. All have been 
either tried by the writers or selected from the printed directiofie 
of capable authorities on cnlinary matters. 

Mnsh rooms may be prepared for the table in any way which 
would be suitable for oysters. 

The c»ps should be carefully washed, gill side down, but peeling 
is niH »lways necessary and involves a considerable waste of time 
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ttud losis of fUv^or, Unktss tiie attins are tixtveniely tough they can 
be used lifter being cut into stnull bits and stewed, or, even if 
tough, aft«' long boiling they cwi l>e run tltrough » sieve and made 
into a soup or sauce. 

Wild mushrooms Blioiild bo cooked soon uftev collecting, as they 
are tlioii preserved imich better thnn. if kept imcookttd, even in a 
refrigerator, 

Soiue thin, juicy, wild varieties, such as species of Coprinus, luiiy 
mjuiro stewing froiu 5 to 10 minutes, while tlhiMLi'^ongh plAnts 
may lequsre 30 to 40 minutes. Some mnshrooms which never be- 
come tender by stewing miiy prove to hi\ excellent when fried. 




Cvit Uie niUHlirtwtiM into siiniU jiiwi'S, .nlew atouly hi liiittw antU tender, 
nM I'rmm or milk, ji«ju»r, niitl niilf, imd tlilckt'ii witli Hour. *. 

Itait tli» yuI4c of iiti kifu with tt tivlil«r^mutful of wnw ami mmhm\ \iW\ 
IM*lHMiir ami unH, I>lii eiicli pni) in this ami then illji Into flno cniJ'fct'r cniioiiPi 
or corn metil. Have ImlttT or ooolilns,' oil vt'ry liot In n frying pun. Fry 
Nlowly on eucli sitio for tlvo ailinili'.s. A wuiice can lit! nitulG by ttilckoiiluB 
\vit1i lliiiir iiiitl ndillti;; aiUk or ctmui. If ilmlrotl, serve on toH«t. A ssiitoocli 
toiuiito simtij is nlsi> oxaOlont, 

PerlUd MnihrooiMi. 

Olmii or brouk hiiii sinuU |i1»><'i-m 1 niiiirt of niuHlirootn<i, season with pepiM>r 
(lutl salt; iireiwro 1 jiStit of breml cruiuUs; m\\ thf- musbeil yolks of two 
linnl-boUeil eKRS with two ruw ones iiml stir into n cup of milk or crenin. 
I'lit II laytT of cnunlis In th« bottom of ii buklwj! jwtn or dish, then n 
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layer ot mushrooms; sentter over hits of buttor; iiour on a part of the 
cronin and etrg mixture, and continue until the dish Is full, having bread 
crumbs with butter for the top lajer. Bake for 20 mlnutw, clwelj covered, 
In a hot oven ; thea uacovsr for nhoiit fl\e inlrmtes, or loiiR #aou|?h for the 
t<^ to b« browned. It preferrtfli wAter and letnon juice may be iub- 
gtltut«l for milk or cre»m. 

MBihrsomi with M«en. 

Pry the hacoa, and oa rpmovliit; It from tlie frylnR pun keep It hot ; cook 
the mushrooms on. each side In the " frylnga " and ser^■e on a plattor with 
the strlt« of haeon arraa£«d w a horder. 

Se.y«ri)i »R)ScI* »re go«(J prepurwl la this mfinn#r, but It Is e«{)e>cliilly well 
'sult«d to the cuminoti euUiv«tt!il iuushrooni. 

MiHllmoii Bafcn) with Tcnatm. 

In a baking dish arraage small round slices of buttered toast ; upoa each 
piece place a rather thla slice of peeled tomato, salted and peppered ; upon 
each slice of tomato place k fine, thick mushroom, trill side up; la the center 
of each mushroom put a jeawoiis piece of butter; »e(|«on wl|h ;ii|^i»r and 
K«lt. Cover tlie dish ami bake In a hot oven for 10 mlnutas; then uiieo'far 
^iml b«ke for aa additional 5 to 10 mlautae, as the muslirooms appear to 
rwjulre. 

Ptppiri Stufftd with Mnihroomi. 

Cut the stem end of the peppers unt\ ctirt^fuUy remove all seeds and the white 
membrane ; chop or bieak the mushroom Into small pieces, season with pejpfw 
■ •nd salt, .press firmly into the p*jipftps, and put a good-sized lump of butt«" on 
top of eitcb. The (idhprlnn to the nmsbrooms after washing will fur- 

nish sufUcleat moisture for tlielr cookinj;, 

ArrnnRe the peppers on ead In a baklag dish, having the water with salt, 
pepper, and butter poured lu to the depth of about 1 Inch. Place the dish In 
a hot oven, rook covero<l for 15 mlnntes; thea uacover and bnste iind cook for 
10 or 15 mlnntes longer, or until the peppers are perfectly tender. An addi- 
tion to the musbroDnis of chopped cooked chicken or vetil Is a pleusing varla- 
tloa. 

Muihroami with Che»e. 

Butter n hnklap dish ; place In layers the mushrooms broken In small pieces 
and bread trumhs; add crated cheese, salt, pepper, and bits of hutter ; contiaue 
until the dish Is flllo<l, lettlap the top ln;ver he a thia sprlnkllnp of cheese. Cook 
«)v*re<l In the oven for 20 mlaut#R; remove the cover for 5 mlautes before 
sttrvlapr. 

CTMm «tf MoMirMMn 8bup. 

Stew for aa hour or lon^rer the caps aad .stems cut In small pieces; rnn 
through a colander, add cream or milk, thicken with flour, and add butter, 
salt, and pmpper. 

For salads many mushrooms may be -used raw (after belnp peeled), espe- 
cially species of Coprlnus aad Clavarla and all puflTballs. Toupher plants can 
be stewed, drained, and chilled before nddlatr the dressing, which may be 
elthar « itiayonnalse or a French dressing of oil with vla^gsr or lemon Juice. 
Serve on lettuce. 

Muihroami Ciwkid with Crtim under « GU» Carer or Bell, 

With a' small biscuit cutter cut round slices of bread ; they should be about 
2J lach<>B In dlam*t*r and about 1 lach In thlckaaes. Cut the stems clQ^ to 
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the gills from fresh inushrooins; wusii mul wijH; tli« luu^miutiis. I'ut a t«l)le- 
siwonful of butter In ii suuwpan; when liot, throw hi the mushrooms, skin 
side down ; cook just a moment, und sprinkle wltli salt and [lOiiiicr. AftiT liie 
rountls of hread have been slightly toasted, arrnnge them In Ihe bottom of a 
bell dish and heap the mushrooms ou thera; put a little plet« of l>utter in tiie 
center; cover over with the bell, whltli may be of glass, china, or silver; stand 
thein in a baking piui, and then place in the oven for 20 uiinutmi. While tlw«* 
are cooking, mix n tablei^Hwnful of butt«r «i«J one of Hour In. t snuctii»iu, 
add eitlier a half pint of milk or a tfill of uillk and n gill of fliluken jrtock; 
fllr until It boils; then add liuif a ieaspiwuful of salt and a diish of iiepiwr. 
\^"iien the mushrooms have been In the oven the allotted time, take them out ; 
lift tiio cover, jiour over quickly a Utile of this ^uc«, cover Hgalu, and setid 
tbem at once to the table. 

SUGGESTIONS FOR CERTAIN SP£CI£3. 
If«iMy-CBl»F<d WallnwHQ, 

While not one of the best etllbie siiecles, this la «xc«llent when frieil aiad 
served on toast, iind It Is also good when stewed, 

TIh ChanUrelle. 

Tl«e chanterelle, being rather tough, requires long mid slow eooklng. 

" Cut file nnishrooiiHS acriww and remove the stems ; put them Into a closely 
covered saucepan, with n little frewU buttw, and sweat ihtan until tender, at the 
loweet possible tesiiiwrature. A great he«t always destroys th« flavor." ' 

Coprinui. 

The species of this genus are very delicate, Copritiut micaceus being con- 
sidered the most easily digested of all mushrooms. They mfit food wh#n 
steamed for five minutes und served with butter or creiim, ,i 

Spiedlee of Coprltnts ar« ateo dellcloujs baked with cbeeie, liuttJ^r « bnkltii 
dtib *nd put In a layer of musliroonis, bread crumbs, chewe urate*! or cut Into 
small pieces, and .■tenson with iiepiiw find solt. Itei^wt Ihe procew oiwe or 
twlee, aceordinK to the quantity to be prepared, adding u few small lumps of 
butter to the last layer. ]iake for 15 or 20 minutes. 

Bttfitmik Plincui. 

The beefsteak fungus should be sliced across the grain and soaked In salt 
water, the length of time varying with Its age. The slice should be wiped 
dry and boiled or fried, then drfsesd with butter, ^It, and p«p]T*r. 

The fungus may be uiKed raw fbr t«lad, drgp wa l to suit the t««te, st«w«ri, or 
made Into soup. The suggestion of its use ns a foundiitlon for a btefstink pie 
Is apparently worthy of experiment, as Its rwwmblance to ft good Steak, In llilvor 
If not In texture, Is quite remarkable. 

Fulrr-RInc Ftltirn. 

The falry-rlng fungus 1* especially ixipnlar when stewed and served with a 
brown muce oS an Bccompmnlment to beefsteak. The species dries easily, and 
ivm thorn dried nftturally In th* open may b* revived by soaking 4nd then 
prepared for the table. 

Falry-rlng i)ickles can be made after the fungi have been pncked in Jars by 
pourlug over tlieni highly spiced vinegar benteil to the scalding point They 
are ready for the table In ahunt two weeks. 



' IIuBScy, Mrs, T. J. jnuBtratlons of British Mycology, London, 1840 ; text accompaay- 
iBB riat« it, 
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Mortla, 

All morels iiro delicious. I'roimWy ilit> Ihshi iiiitiin«r nf j^-i^^Hflpi t^«n] is to 
sluff (imn Willi clHiyiml (mik«l «ihk*«B (>r iwij «Hid g i O l ti i Miq il hrsfitl or crHrkjr 

nilt thm tftitflliiK Hiiil tlw fl«d ti>#i(rii«r li^tm titi« hxm^m »m huk^l. In tli« 
©ovwwl l>»klng dlsli lln*re shouSO be « vary emmll quwiUly of wntar, 

OttUr Mi^rvVnit. 

Tnke sinoll specimens of the o.vstor iiitislinM>in or «nit from InrK** tpnilor onos 
l>iwa the slie ni>J sliiipe ol oyslert*. Dip tliciii In llie Imiti'ii yolk of nil puk to 

which n tublcsiiKtunfiil of wiiter 1ms Irhmi itdilcil 1 roll In cnifkcr iTunibs or 

c*>rii ini'ttl. Season with suit aiitJ iwi>i>i'r. Kry In either docp fttt, iwltwtl butter, 
or oil. 

mim mm pnfrbHfl* uul«ti the Inmr P»n 1b rmlmXy wlil* wIhih allcwl, Tlia*- 
tshouUi btt iHH'letl nnd thon ttii be eIrsHSwl raw for « MHlnd, ^«*e<i with wftttn 
iind sorv(>(l either In ]iiitt,v sliplla or on fniist, or frl<><l. Wlieii fried simply In 
molted hutter or oil tht'.v ure fine; or llie slkres nwy tie dliUK'^I lii eui; nui! vrucki* 
iiicol Itefore beliitf ptncpd In tiw fryJwK A crumm tri l jBlB R hi (I MMotH ft<l- 

dltlon to fried pulTballs. 

Tills enecles Is mosit excfUeiit when f rlotl ; tilsKi wlien ercnmoil »ini servtHl ah 
piittleH. A unlfjue w-ny of eervltijf It Is lii e woiip made wlili watw, ii«p|>w, siid 
anil, irWch «W#iti"e vwry fnvombly with u dlsfli of «»sW(»Hi(wly fine tnrlw!,' 
hrolh. After straining — for It niit)*i he n cl«ir smiji — ikW d s«wM imRjmt of 
!>ijtt«r. 

CANNING IIUSHROOWS. 

The pFDcite of cnnniijg jiuisli rooms, either the eiiltivtil'Hi or rrilti 
i^ri«ti«6, is simple, but requires careful att^'iitioii to the iletsils, *e 
tl^OTil*d iu the mcthenl fbllo*(>(l hy tlie writers. 

Sjicciul eniniing outfits iniiy be ]>urcU!is»d, but just as good results 
can be secured by devising a hoinemiide Hiiiiitrntiis. A wash boiler, 
having n ti^dit-fittinf^ iid and provided with n false bottom of wire 
ncttinfi or asbestos etit out to fit it, will serve as ft good stcrilia^- 
(fig. 21). If wire or asbestos is ijc^ rtnilily obtainable, slats of wood 
or a layer of exc*lsior imy be suMttiitc<l. The glass jars iiiii.'ft not 
touch the bottom of the boiler. 

Gluss jars, preferably jiiiils, with tops adjusted by a 8])ring, are 
the mo.st satisfuetory for mushrooms (fig. 22). 

To oun the common niltivated mushrooms, select, if possible, 
young, unop«ned buttons, leaving not more thnn one-htilf ineh of 
stem below the ttil. Th« in»lv«« no waste of good ma-terinl, for 
from the stswis c»tsiip or jjowdw iijuy 1« mude. AVnsh (he cups 
lightly, wipe, cut quickly iu four pieces, and jmck us tightly as 
pofBiblo in jars, adding neither water nor s:ilt. The lids should be 
l>ut on but the spring not tightS3»»ed (fig. 22). I*la«e many jars 



us desired in the boiler, which should contain water to about two- 
thirds the height of the jars. Cover the hoiler tightly and l)oil for 
hours on two successive days. Ifushrooms contain a largo amount 
of water and shrink greatly during the process; the contents of the 
j«rs should, therefore, be combined into fewer jars bctvwen suc- 
cessive boilings. B#orc »ach IwiiUng, the mushrooms should be 
packed down, iiBd if Wierc not enough sit the third boiling to 
fill the jars, o.p»n cMch for » moment just before putting it in the 
borlt'r and «dd Iwilwl water otongh to fill. On wunpletifin of th« 
third bepiling tight»n the cape by adjusting the spiring. 




niuithrooms. Hhowlns tho 



Fio, 21. — A tin wdsh lioUcr with b falsr liottom mmir of eprlnfi ns niljustert dut- 
wlre n«ftlfis, uiwcl nn a tfUDVoalcnt ntcrlUiet 1q casnlDg. Ing «t«dllz«Uon. 

D«Y-ING MUSHROOMS. 

Mushrooms niny 1« pr««ei-ve(1 entire by drying thein in the sun 
or in an oven. All moisture nnist bo removed before thn material is 
packed in a jwrfectly tight container. Mushrooms so preserved, 
after a prelhninary sowkinjg in trpid wafew or milk, mwy be ceok^ 
nH if fresh. 

Dried jnushrooma, and even tough dried stems, may be ground and 
Uie<l ffs-'k potfder for sensoning gi-nvial *»d other dishes. 
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